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Quantitative Changes in Volatile Components of Japanese Peppers（Zanthoxylum piperitum DC.）
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　We f irst investigated the volatile components of fresh young leaves of Japanese peppers and 
green fruits that are mainly used for cooking. Using a sniff ing device, we studied how those 
components quantitatively changed during the growth process of the leaves, or with cooking method 
(e.g., slapping by hands, mincing).
　We obtained the following results:
　The α -Pinene and Phellandrene were very much related to the changes in the volatile 
components.
As the leaves grew, the amount of α -Pinene, Phellandrene, Citronellal and Caryophyllene in 
them increased but that of Myrcene and Limonene decreased.
　When the leaves were mechanically-stimulated, the amount of Citronellal and Caryophyllene in 
them decreased. 
　Citronellal had the strongest smell among the volatile components of green fruits. Camphene, as a 
volatile component of green fruits, had a smell, but as a volatile component of leaves, had no smell.
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　Kojima ら 5) は AEDA 法により、山椒の若葉の特徴
的な香気成分が (Z)-3-Hexenal, (Z)-3-Hexenol,Linalool,


















枚の長さと幅が 2.0 × 1.0cm のものを small(S)、3.5












































機　　　種：島津 GCMS － QP2010

























　SPME 法及び蒸留法で測定した R サイズの葉山椒の
ガスクロマトグラムを図１に示した。両方を比較する
と、同じ時間帯に出現しているピークでも含有量に差



















1. α-Pinene  2. Myrcene  3. Limonene  4. Phellandrene  5. Citronellal
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　しかし、いずれの分析方法でもα -Pinene, Myrcene, 
Limonene,　Phelandollene, Citronellal,　Caryophyllene, 


























































































































































































































1. α-Pinene  2. Camphene  3. Myrcene  4. Limonene  5. Phellandrene
























































り、｢ たたく ｣｢ きざむ ｣ と無処理のものと比較する

















　青山椒からは、α-Pinene, Camphene, Myrcene, 





　 葉 山 椒 で 多 か っ た、 α-Pinene,  Limonene,　
Phelandollene などの青葉様、柑橘系のさわやかな香気
成分は青山椒ではあまり匂わず、レモン様の匂いが







法でもα-Pinene, Myrcene, Limonene, Phelandollene, 






α-Pinene、青葉様の匂いの Phelandollene は FD- ファ
クターが高く、匂いへの寄与率が高いと思われ、葉
の主要な匂いを構成していた。
３）山椒の葉の大きさを、S、R 及び L サイズの３段
階に分けて、揮発成分を測定したところ、S、R、
L と成長過程により香気成分は減少した。葉は成
長するに伴い、α-Pinene, Phelandollene, Citronellal, 






　また、α-Pinene, Myrcene, Limonene, Phelandollene




５）青山椒からは、α-Pinene, Camphene, Myrcene, 
Limonene, Phelandollene, Citronellal, Linalool を
同定し、葉山椒では見られなかった、Camphene, 
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